The gel properties of rice porridge paste made by mechanical mixing were studied using various rice varieties. Storage modulus (G ) and loss modulus (G ) of rice porridge paste increased with amylose content and storage time increased. Rice porridge paste made from high-amylose rice showed a small tanδ value (<0.22) and maintained its original form due to its low fluidity. As a result, high-amylose rice porridge paste showed remarkable gel properties and a springy texture that were not observed among the other samples. These results suggest that rice porridge paste made from high-amylose rice could have potential applications as a texture modifier.
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